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Thl Concrete Storage Cellar It Built
proof.

SHE HOW TO In

PREVEIinVASTE
and
pit

Save Tlrpe and Labor by Keeping
In

pool crops in storage
Cellars and Pitt, a

OUTDOOR CAVES ARE USEFUL

In
Particularly Deelrabla en Farm a

They Afford Convenient and In
expensive Faoilltlea for Sun

plus Vegetable.

Before canning or drying root vege-tablc- a

the housewife should carefully
consider the poaalblllty of earing time,
strength, and expense by the use of
atorage pita or root cellar.

A half-acr- e garden will produce far
snort vegetable than the average fam-

ily can consume daring tb summer.
Only a amall portion of the garden
products are used aa they reach ma-

turity.'
'

Beats, late cabbage, carrots.
alery, onions, parsnips, potato,

potato, salsify,, a4-r.rol- ps

may iQI ba tor winter e.
The successful storage of vegetable

1 not at all difficult; In fact, good
storage facllltle already eiist tn
most homes, It being only tievesasry
to make us of the cellar, the ettlcya
large closet, or other parts of the
dwelling, depending upon tbe chara-
cter of the product to be stored. Many
cellars are Dot well suited f ir thla
because of poor Insulation or lack of
Ventilation. Cellars containing a fur-!ee- e

for beating the dwelling usually
art too warm and too dry for the stor-
age of root crops. It la oft -- n poasl- -

' jtI. however, to partition off a room
either1 In one corner or at one end of

, the cellar where the temperature may
3 controlled by means ot,outxld win-

dows.'
Outdoor SUrags Cellar.

Outdoor atorage cellars or caves are
xeellent for the storage of many veg-

etables. They are particularly drslrn-l- e

on the farm, as they afford conve-
nient and Inexpensive storage facilities
for surplus vegetable crop that other- -

wla might be lost. They possets all
the advantages of the atorate room

In the" basement and are superior In
nany respects. The outdoor storage

teller can be maintained at a uniform
temperature over a lung period. It la
IToaalbl to keep the cellar cool nnd

jqulckly to rednc the temperature of
me stored products to the aesirea
Jiolnt for anfo storage by opening the
door during the night and closing It In

the morning before the nlr becomes
warm. AH ventilators should likewise
ra kent tlchtlv closed until tho nut-

Bide air Is again cooler than that with
In the cellar, 'When they should be
topened, unless the outside temerature
Js so low as to be dangerous. This
safeguard the product and adds to the

ffldenry of the atori no chamber,
iTegetablea can be more conveniently
Jlaed In such a cellar than In the stor--

III room In tbe basement of a dwell
Jng. .

When the Cilef use of the outdoor
atorage cellar Is for storing turnips,
wets, carrots, and other root crops

commonly used as stock food, It should

located near the (table, where tbe
material will tve convenient for winter. . .I - -. ,W U, "

Should ba accessible from the kltchea
t all times. If apples or ether fruits

lira to be stored la an outdoor storage
)altar tt la desirable te have a twa
vuipai unciat cellar, on for. vegetables
M oat M apples, with a veouianng
marafM la sack eoamartnient.

' Small .Niet
or bank! or bits are used Terr

rip ' for keplpf vegetables. Tbe
eai i used coanatoalv for sues

?tbien potato: carrots, pert.
rpa, salsify, jarlps, and bead of

Bag. r .

r Sftubies keep very wall la suck

4

Partly Underground to Make It Frost

pita, but It la difficult to Ret thorn out
cold weather, ao that when a pit U

opened It la desirable to remov Iti
entire contents at once. For thla re
on It la sdvlsable to construct sever!
mail pita rattier than one large one

Instead of storing each crop In I
by Itself It la better to place a small

quantity of several kinds of vegetable!
the same pit, ao that It will bo noo

esaary to open only one bank to get
aupply of all of them. In storing

aereral crops In the aamo bank It ll
deal rattle to separate Uiem with atruw,
leaves, or other material. The veg-

etables from the amall pit may be
placed temporarily In the storage room

the basement, where they will b
easily acceaalblo aa needed for tb
table.

BULLETIN ON STORAGE ;

This article) gives briefly the ',

different storage places available
for keeping late vegetables. For !

detailed Information on Strang- -
'

Ing atorage rooms, making out- -
aide pits sod cellars and taking ;

'

care of specific products write to
tbe division of publications, Unit--

ed 8tates department of agrlcul- -
ture, for a free copy of Farmers'
Bulletin 879 on the home storage
of vegetable.

Dry by a Fan.
In the household which possesses aa

electric fan, the drying of amall quan
tities of material can be easily done,
provided that special care be given the
preliminary treatment of the products.
All that la necessary Is to make trays
of wire screening, with one end of each
or preferably both ends open. Tb
materials to be dried are apread thin
ly upon the troys, which are atacked
one upon another with the open ends
turned toward the fan and covered
with cheesecloth, and the fan la placed
close to tho end of tho stack and run
at moderate speed, thus driving a vig
orous corrent of air over the material.
Drying occurs much mora rapidly at
the end nearest the fan, hence the
atack must be reversed sfter four to
sit hours snd agnln after a longer
Interval,

All materlMa requiring blanching
that are to be fan-drie- abould be
blanched In steam or boiling water or
serious deterioration Is likely to oc
cur. Also, since the rapid movement
of atr over the product has a tendency
to dry nut the surfaces of the pieces
while the Inner, central portion are
still too moist, fan-drie- d material
should bo placed In baking tins and
placed tn the oven of a warm stove to
be finished. The door of the Move
ahould bo left ajnr and the fire so
regiilnted that the temperature Is held
at 130 to 100 degrees F. for two to
threo hours, after which It ahould bo
raised to 180 degrees F. for a minute
or two In order to destroy any eggs of
frnlt Insects which nmy have been de
posited In the material whllo exposed
In the drier. After this treatment the
product' may be placed In permanent
containers, but ahould bo examined
from time to time and returned to the
oven for a short redrylng In case any
parts of It appear to be too moist to
keep well.

Producer-Consum- Marietta,
Curb, markets are helping city wom

en solve the problem of finding a ahort
er and less expensive route between
producer and consumers. Such mar-

ket! sre tb shortest routs between
farm and city kitchen and are tn suc
cessful operation in many American
cities. They bavs proved to be of ml
servle to both city and farm woman.
The city women hav found then a r
tkabl soures of farm product which
reaches the table by thla methrd at
Is cost and with a greater dtgre of
frcsnnes thin by less direct methods
of distribution. Tb farm women hav
fould them a rellsbl aourct of Income
aaol satisfactory outlet (or their
product. , '.

ray potatoes early to keep ahead
of th blight and bugs.

CRITTENDEN MARION, KENTUCKY

LOAN MONEY TO UNCLE SAM

Buying Liberty Bonda an Inveotment
III Uvea of Americana "Over

There'' and an Ineuraneo for
Safety of Our Country.

By CORRA HARRIS,
(Author of A Circuit Rider's Wlfs,"

"Eve's Second Husband," Etc)
During the Thrift Stamp campaign

In July, 1018, a prominent citizen was
sent into a backwoods farming com
munity to arouse the people, and If
possible sell Thrift Stamps. lie was
not expected to have much success
with the sale of stomps because the
people were- very poor and Illiterate.
The effort' wai to be cbUfly educa-
tional.

The apeaker found a dingy company
of farmers snd their wives waiting
for him In sn old Held schoolhouae.

lie began his address with argu
ments for the support of the govern
ment reduced to the simplest forms.
No one seemed to listen. The men
stared straight ahead aa If they had
something else on their minds. Ths
women fanned themselvts and looked
out of the wlndowa. Da changed bla
manner of speech to sn Impassioned
appeal; no" one was moved. He
pauaed perspiring before making a Ust
despairing effort But before he could
go on a tull, gaunt farmer stood up In
tbe back of the houae end waved hi
hand beseechingly:

"Mister," be said. "If you are don
talking, giro us chance at them
Thrift Stampa ao we kin sign up snd
get bsck to ths field."

He gave them the "chance." They
bought nineteen hundred snd fifty
dollars' worth of stamps, although
there waa not a man among them who
owned property to the amount of two
thouaand dollars.

"We own this land," the fanner said.
addressing the prominent dtlsen grim
ly aa he pasaed up the last pledge card.
"we own all this country. Ths govern
ment at Washington belongs to as
w made It and It Is ours. Tho army
la France is ours, to; they are our
sons. Ws sent sixty-tw- o boys there
from this district, snd I reckon w
know It 1 our duty to work for them
and take care of them wall they are
buay whipping them Germans."

Thla la tbe best, moat serviceable
and Intelligent definition of patriotism
I hsvs heard since this wsr began.

Victory at Any Coat

This Is the moat expensive war ever
known, still beyond our Imsglnatlon
to conceive of. Tbe enormous destruc
tion wrought by the aubmarlnes, tbe
terrific sums spent for wsr msterlala,
the loana to eur allies, none of these
things account for the Incredible ex
pense. Tbe real explanation la that
civilization demands that It shall cost
everything. Never before bss sny na
tion spent so much to Insure the health
of Ita aoldlera, never before have such
provlalona been made to safeguard
great army morally. Mora Is being
spent to equip hospitals, provide am.
balances, nurses snd doctors to care
for the wouuded than whole campaigns
cost In former ware. Never In the his
tory of man has such provision been
made to Insure widows snd orphans
and soldiers from the sfter effects of
wounds nd poverty. Formerly when
a man entered the army to fight for his
country, his country took his life, snd
thst was the end of It If he wss killed.
Now the government pays, and pays
enormously, for every man who Uvea
or dies in this struggle. All this is ao

because as s nation we have developed
a sense of Justice snd bonor that re-

gards any snd every expense ss sec-

ondary to the one tremendous obliga

tion to Its cltltens.
Our allies were compelled to fight

Cermony to preserve their very exls- -

Jence, but we chose to light her when we

might have mudo a shameful treaty
with her that would have Insured a
shameful pence, because we are not a
craven grasping nntlon, but a nation
built upon Ideals, nnd It costs more to
preserve sn Ideal thnn It ever costs to
preserve peace, because you cannot
buy them you must achieve them.

Nothing standa between the world
and this catastrophe but the American
people, their honor, their energy, their
fidelity and their wealth. Our troops
In France are only the aword arm of
the nntlon. We, the peopl at home,

are the body and life of that army.
If w fall at all, they must fall en-

tirely.
W art about to make another loan

of alx billion dollar for wsr expenses.

It Is not a gift, but an Investment w

make In tb live of American soldiers
and aa Insurance w tak out for th
safety of our country.

T Put Out Fir.
If a lamp Is accidentally apeet and

the burning oil apresds, do not dash
wter on It, but throw upoa It Hour,
meal, sand, salt or ashes.

Th Rl Trouble.
They talk about uop1" "ultlag off

more then they can chew but the
trouble often Is, that they do aot skew
faat enough,
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Words art daughter of tarta. but
ltd) art eons el kwv--4aa- al
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It Is our patriotic duty to savt
sugar. In muny of the dishes needing

sweetening some other
sweet may just as well
be used. Those who
have never taken the
trouble to core for a
hive of bees are finding
that one hive. If well
cared for, will produce

hi 60 or more pounds of
honey, with plenty left
for the bees to winter

on. Honey takes the place of sugar
fairly well, yet tho liquid In the dish
will need o be reduced
Maple sirup Is sweeter than sugar, so
less Is needed, while corn sirup Is not
as sweet and n larger amount will be
necessary to properly sweeten.

Whey Honey. Boll together ono
cupful of whey nnd one-thir- d of a cup-

ful of honey until of the consistency of
trained honey. This sirup will keep

Indefinitely and Is fine for waffles or
griddle cakes. Use a little thinner for
pudding sauces.

Whey Lemonade. To a quart of
whey add six tnblespoonfuls of honey,
the juice of two lemons and the grated
find or a sliced lemon added for extra
flavor. Mix, chill nnd serve a a bev-
erage. If wanted for punch add any
Reasonable fruit with fruit Juices. Dou-
ble the amount of honey nnd fruit
Juice Is shout the right proportion for
punch.

Bsr Is Due Currants. Remove the
Seeds from the large cherry currants.
Using a darning needle. Take equal
weights of currants and honey. Bring
the honey to tho boiling point, then
add the currants and cook until the
tklns sre tender, being careful not to
destroy the shape by rapid boiling, if
i lie iruu ta bu juicy luui iuv wruy t
(hlnned remove the currants and re-

duce the sirup by boiling until of the
fight consistency. Put Into glosses
od seal with paraffin.

Honey Charlotte Rueav-C- hl on
rupful of honey and stir It carefully
Into a quart of whipped cream. Una
a dish with lady fingers 2nd fill with
tbe honey snd cream. Bet away to
thill. Serve very cold.

Honey or maple sirup may be used
if place of sugar for boiled frosting.
Pour th boiling sirup over the beaten
shite of the egg and proceed as usual.

Fasten your soul so blah, that eea
staatly

The smile ef your hereto cheer may
float

Above the floods of earthly asonlea.
Mrs. Browning.

HIGHLY SEASONED DISHES.

Foods highly seasoned with condt
tnents sre called deviled food. Such

dishes are popular for aa
appetiser, for 1st sap-

pers, picnic and lunch
eons.

Deviled

-

Chicken Legs.as Take the second Joints
snd the leg of a roast
ing or spring chicken,
reserving the breast for
salad. Divide the part.

remove the bones and tendons and
flatten the pieces by striking them
jnith a cleaver. Make Incisions
lengthwise In the pieces, and fill these
with deviled paste, brush with melt
ed fat and broil or try In fat until
cooked. Prepare the paste ss fol-

lows: Put Into a soup piste two
tsblespoonfuls of salad dressing, half
a teaspoonful of mustard, a scant half
tesspoenful of curry powder and a
half teaspoonful of. Worceatershlr
sauce. Mix and use as above. Steaks,
chops or slices of cold roasts may be
treated with this paste equally as well.

Deviled Bonesv Hub the deviled
paste Into the meat left on ribs of
beef, brush with butter and broil
Serve not too well done.

Deviled Hsm. cut a moderately
thick slice of cold boiled hsm, make
Incisions on both sides of It, rub these
Vlth tho deviled paste, then with but
Iter, and broil long enough to beat
through thoroughly. Serve on a hot

with a teaspoonful of tho past
Iilntter over the hum Just ns It goes to
the table.

Deviled Tripe Take d

tripe that Is cold, rub Into It a liberal
quantity of the deviled pnste, brush It
with sweet fat and broil to a dellcat
brown. When done serve with little
raste on each piece of tripe while
hot.

Deviled Veal Chop Tak thick
chops snd Into th several gashes
made with a sharp knife press
much of th past as I needed to sea-

son each chop. Dredge with crumb
and broil aa usual or try la a little
feot fat
i Deviled crabs, orater or varloao
fresh fish may be seasoned with the
past and cooked In hot tat, making
moat tasty aisnes.

Net Vary CemsllmenUry.
Milton's mother was asking ch

member of th family which view of

tb sailor boy thsy preferred her tt
for them. One said she would

like a aid view, another a front vlw,
sad, when Milton's turn cam, h.
thinking b ought to say aomethlag
different, earnestly moestcd a hack
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Record May Bs' Classified When Made

FARM HOUSEHOLD

ACCOUNTS URGED

t,wo simple Methods of Making

and Classifying Records of

Expenditures.

USE OHHRY BLANK BOOK

Details Encourage Economy and Shew

Relation of Home Exdmsm to
Farm Buslneaa Ten SIvW

Ion Bstlsfactory. ' '

Th modem farmer's wife Is no
longer satisfied with the old accepted
Idea that "the farm gives us a liv
ing," but she gets out her pencil and
paper and asks "How much of a liv-

ing does It give usr
Generations ago neither tne inrra

nor the farm household had any but
minor dealings with the outside world.
Under such conditions the need for
accounts was slight But those con

ditions no longer exist The farm
household, though still In many coses
receiving Its msjor support in farm
products consumed at home, purchsses
far more extensively tnan ever

from outside sources. Farm house-

hold accounts have become essential
to economy

Household expense on the farm are
very Intimately associated with the
business of the farm Itself. The farm
normally supplies much material
which otherwise wonld become a
household expense. Tbe household, In

turn, very often furnishes board for
farm labor, which would otherwise be
a farm expense. Merely from tne
standpoint of keeping track of house-

hold expenses as related to the farm
business, household accounts are de
sirable and should serve to supplement
and round out farm accounts.

Ways ef Keeping Records.
There are two methods of keeping

a record or nouaenoia expenaiiures.
One Is to record the purchases or
money paid out without claaslfylng
the expenditures. The other is to clas-

sify when the record Is made.
The first method Is Tcry simple, re

quires no special form, snd gives all
necessary Information regarding ex-

penditures. At tho end of the month
or nt the end of the year the total
cxpendltnres readily may be deter-

mined. In order, however, to know
the totals for each kind or class It will

be necessary to make up a monthly
summary, In which the Items will be
distributed In different columns, by

classes. This extrs work at the end of

each month (or at the end of tho year)
may cause discouragement and neglect
of classification, with the result that
the greatest good that could be derived
from the records Is not realised.

Under the second nfethod, In ddl

tlon to being entered all together In

one column, the Items are clssained In
separate columns. This method has
the same advantages ss the nrst metre
od and the additional advantage of al

lowing for the distribution of the Items
of expenditure to the proper classes
without tbe Inconvenience of turning
to som other Dag. Th distribution
may b left to moment of leisure ir
th fanner la busy at th tlm the
entry la made. When the page Is

filled the next page Is begun, the top

Una next to the besdlng being reserved
fur the totsl carried forward from
preceding page. Th Item may be
totaled at the end of the month and
thee totals carried to the summary
page at tha tnd tt th book. .

Beek Net Important
The kind of book to use la not Im-

portant Aa ordinary blank daybook
or ledger, book with a ins cover may

or at th End of Each Month.

be bought at a reasonable price. If
the vertical rulings In the book do -

not serve the purpose others may be
Inserted with a pen or pencil. Ac-

counts are sometimes kept in a book
having small pages. A small page,
however, Is soon filled, Is often
crowded, and the Information Is scat
tered over too many pages for convert
lence In recording and studying the
expenditures.

In order to simplify accounts It la
well to group expenditures. If all in-

dividual Items were listed In separata
columns, It would require a great
amount of detail work. The distribu-
tion of the different household expen-

ditures Into groups Is largely a matter
of Individual viewpoints. The follow
Ing tea divisions should be satisfac-
tory for the average farm family: An-

imal food, fruits snd vegetables, cereal
products, other groceries, clothing;
household furnishings, running expen-
ses, advancement, Incidental and sat
Ing. j

II:
BE THRIFTY

Account will show yon how.
Know where every dollar

comes from snd where It goes.
Study your record book and ;

plan ahead.
Buy carefully today and give

to Uncle Sam tomorrow.
Save food, fuel and clothing.

Peppers and Celery In Brine.
Green peppers and celery can bJ

preserved for future use by brining.
If properly done peppers so prepared
can be used as substitute for fresh
peppers In pickles or salads, or after
freshening In water can be used for
stuffed pepper. Properly prepared
they can hnrdly be told from fresh
peppers. The method ot brining 1 atr
follows:

Remove the stems 'and aeed ana
peck nose down Into a water-tigh- t,

receptacle, such as a kef,
barrel, crock or glass fruit Jar. Cover
with a brine made by adding two
pounds of salt to each gallon of water.
If a keg, barrel or crock Is used, sus
pend a wooden cover In the brine ao
thnt It will keep tho peppers well below
the surface. If the cover is placed on
the peppers and weighted without sus-

pension, It will crush the peppers and
moke them lose their shnpe. Add
more salt to the cover until no mora
will dissolve. If put in fruit Jars or
other containers thnt can be sealed, no
more salt need be added. In this case.
allow to stand for three or four days
to allow gas to escape, then fill per-

fectly full with brine nnd seal tight
Kegs or barrels that have a good bead
can be filled full with peppers and
brine end headed up. Fresh pepper
can be added from time to time aa
they mature. Before use, freshen In
water to remove salt and then use likt
fresh peppers.

Celery enn be preserved In th samt
wnmier, auu um--r

cellent for soups, creamed celery and
for flavoring purposes.

Savs Sugar.
Use "one teaspoonful to the cupful."
8erve more fruits for dessert
Make fruit Juices and sirups.
Use sirups In general cooking.
Can without sugar.
Dry your fruit and vegetables.
Have lea cake and frosting.
Bat lea candy.

Intra In Crn Fleur.
It I estimated thst during the last

19 month th output ot corn flour has
Increased 600 per cent There I now
enough cornmeal being turned oat t
car for all demand In th United
States. Th remarkable Incrcaat In
output which la certain to becont
greater each succeeding month, Is do
la considerable part to tha conversion)

of much wheat-millin- g machinery tabs)

corn-mtttln- c machinery.
'-


